[Composition and properties of cholesterol oxidase from Actinomyces lavendulae].
The composition of cholesterol oxidase isolated by different methods from the Actinomyces lavendulae mycelium was studied by gel-chromatography. It was shown that depending on the isolation conditions the enzyme can be detected within the complexes with different molecular weights. The values of pH, pI and Km for the isolated components were determined. The thermal inactivation of the cholesterol oxidase components at different temperature intervals was investigated.